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And all the feaſtes in the 


yeer e, forthe ſeruice ofa Prince or 
any other eſtate, as yee ſhall finde 
each Office, the ſeruice accors 
ding in this booke 
following. 
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Tearmes of a (carer. 


Reake fhatDeare,Leach 
Sl that Bzawn, reare that 
Sale, lift that Swan, 
&, ſauce that Capo , ſpoyls 
CY, that Pen, ſurch that chic 
ke, vnbꝛate that Palard, 
nhie : diſmember that Yeo 
ron,diſplay that Crane,viſfigure that Pe- 
tocn, vnioyntthat Bitture, vniach that 
| Curlew alay that Feſatinf , wing that 
Partrich, wing that Quatle, mince that 
Ploner,this that Pigion, bꝛoder that paſ- 
ſtie, thie that Wodcock,thie all manner of 
mall birds. 
Cimber the ſtre, tire that egge, chine that 
Salmon, ſtring that Lampzy, ſplat that 
— that place, Sauce that Tench 
lay that Bꝛeme, de that addoc k, tuſx 
that Barbet , culpon that Ttente, ünne 
that Chettine, n that Eele, — 
wat Sturgion, vndertraunch that pul pes 
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5 12 ſhalt be vutler and panter al ths 


aas bare that * ter. 
"Heere endeth the goodly Tearmes. 


Heere beginneth Butler and Panter. 


firft pere, and ye muſt haue th:& pans 

try knines, one knife ta ſquare trencher 
loanes, another ts be a chipper,the thirds 
ſhall bee ſharpe foz to make ſmooth tren⸗ 
chers, than chip pour ſoneraignes bꝛeade 
bot, and all other bzead let it be a day old, 
vouſhould bzead thze dates alde, trencher 
bzeadfoure dapes olde, then look your ſalt 
be white and day, the plouer made of Juos 
ty two inches bꝛode, and th; inches long 
and leoke that pour ſaltſeller lid touch not 
the ſalt, than looke your table clothes, 
fowels and napkins, bee faire folden ing 
cheff, oz hangedvpon a pearch,thanilok 
your Table knjues. bee faire pulliſhed, 
and pour ſpoones cleane, then looke pes 
haus two tarriours,amozs and a lefſs,and 
wine cannelsof box made accozding, and 
a ſharpe gimlet and faucets . And when 
pe ſet a pips on bzoche doe thus, fette it 
fours Kngers bꝛoade abous the 2 
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the lies neuer ariſe.Aiſo looke pee haue in 
all ſeaſons, — — © | 
nuts, plames, grapes, dates, figges , and 
rayſons com poſt, greene ginger, and chard 

Quince. | Serus faſfing, butter, plums, 
damſons, cheries, and grapes. After meat, 
peares, nuts, ſcca wberies, hutelberies, and 
hard cheele. Also blaund;sls oz pipins, 

with cara wap in confecs ; after ſupper 
roſt apples and peares , with blanch pou⸗ 
der and hard cherſe, beware of Com tream 

and of Stratoberies, hurtelberies, iuncat, 
foz cheeſe wil make your ſoueraignefick, 
butheeate harvcheſe. © | 
Harde cheſs hath theſe operations, 
it} will keepe the Nomacke open, but⸗ 
ter is wholſome firff and last, fo: it 
will dae away all poyſons' : Mike, 


Creme and Jouncate, ttzep will clofe 


the ma, and (5 dooth a poſſef, therefoze 
eate harde cheeſe , and diinke Ramney 
Modom, beware of greene @alets and 
rawe fraites, foz they will make your 
Soueraigne fiche, therefeze ſette not 
much by luch meates as will ſette your 
Ni on 2 „ \Lherefo;s: eate an 
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The beste. 


pleaſed your ſaneratine,let him eate a raw 
apple, and the fumoſittues wil ceafe,mea- 


ſure is a mery meane, and if it be well v⸗ 
ſed, abſtinencs is ta he pꝛaiſed, when Go 


therewith is pleaſed. 


Aifo faks good herde of your wines, e⸗ 
nerynight with a candle beth red Mines 
and ſweste wine, and looke they reboyle: 
no; lee ke nat and walh the pype heades a⸗ 
nerpnight with cold water, e look ver haus 


aclenc hing iran, ads, and linnen clothes if 
neede be, and if they rebotls ve all know: 
by the hiſſing, therefoze keepe an emptle 
pipe with the lies of coyloured roſe, and: 
dzaw the rehoiled wine tothe lies, and it 
ſhall helpe it; And ifthe ſweet wine pals, 
* fo; 1 
ng. 


Heere followeth the names of 
Wines. 
Red wine,White'wine,Claref Wyne,; 
Dley,Capzick,Ca Renniſh wine; 


Palme, B rd, Tyze, Rumney, 
Pauſtcadel, 


TE: 


dy d end hard cheeſe, — 0M | 
8 —— without Romney modon. Alſo of di · 
ners dꝛinkes if their fumoſtitines haue dif- 


e eee 
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For to make Ipocras, 


Take ginger, pepper, — 
finaman, ſugar and tozneſole , that looke 


ve haue fine oz fire bags foz pour Jpocras . 
to run in, and a pearch that your renners 
may renn, than muſt ve haue fire penter 
baſins fo and bnderyour vags, then — : 


your ſpice be ready. and your:ginger we 


pared 02it be beafen topender,thanloks . 
your ſtalkes of finamon be well calouren 


andſweete,caneltis not fogentleinopera?; 


tion ſtnamon, is hotte and dex, gratnes ot 


paradice be hot and moiſt, ginger, grains, 
long pepper and ſuger ben hot and moiff, - 
— - Canell and redde: wine tolon⸗ 


Howe knows vee the proportions: 


of your” Xpscras, than brate yotir pou- 


ders, cache by them ſelte; and put tzem 
in bladders and hange pour bagges: ſure 
that no bagge touch other, but iet esche 
baſin touche other , let che fert daun 


bee of a gallon, and each of the other a 
pottell, that put in — * 
4 


i * 3 
wha dap, a bes ca. 
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| Weber 
ders, — them well, than put 


wan put tpem in the ſerends bange than 
fkakea peece in pour hands and aſſay if 


ſtre renners, and pour Apocras ſhali des 


cloſe vefſoll and keepe the receit, ſaʒ it il 
ſerus fo2 ſewes, then ſerue pour ſones 
ratgne with wafers and Jyocras. 

Allo fooke. pour compolt bee faire and. 
cleans,andpour ale fine daiesolde,oz men 
inks it, than koepe your houſe of office 
cleane, and het —— pee to 
each perſon, and looke yee gius na pe 
— dzinke , fo; it will — 


- And when vee lave the cloth wipe the 
N boozdcleane with a cloth, than lay a cloth- 
| {a conch it is called) take your feltowe- 
that one ends, and hold you that other end, 
than dzxw the cloth traight , the bought 
on the vtter edge, take the bitter parte 
and hange it tuen, than take the — 
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ine. put thereto — pous 
tem into the firlt bagge, and let it ren, 
b | it be ſtronge ol Ginger, andalay it with 
ſinamon, andit be ſtrong of ſinamon, alay 
it with ſuger, and lonk ve let it ren thaaugyh 
the finer, than put your Ipocras info 4 
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andlayeſtate with — dalle a 
foote bzoad, than touer thy Cubbacd and 


thine ewzie with the towell of Diapers, 
than take thy Towell about thy necke, 
and la the one ſine n the Cowell bppon 
the left arme, and thereou lay your Soue⸗ 
raignes napkin, and lay on thine arme ſe⸗ 
uen laues of bzrade with thꝛes oz fower 
frencher loues, with the end ol the towell 
in the left hande, as the: manner da, than 
take thy alt ſeller in thy left hande, and 
take the end of the towell-in your right 
hand to beare in ſpoones and kniue s, than 
ſet your ſalt on the right ſide. were your 
Heueraigne ſhall fit, and on the left ſids 
pour ſalt, ſet your trenchers, then lay our 
kninesand ſet yaurb2zeade one loafs by as 
nother, and your ſpoones and your Naps. 
kins faire folden beſide pour bzeade, then 
coner your bzeadand trenchers, fpoones, 
and kniues, and at euery onde of the 
Table ſette a Saltſeller- , with two 
Trencher Loaues , and if vee wyll 
w2appe your- Soueraignes Weade 
ſtately , yee muſt ſquare and p20p92- 
tion your hzeade, and ſee that ne ** 
e 


i bemvzet ber — ſhall ee 
WP 68 pour v mannerly, then tate | 
1 towel or reines oft wo pards and a halfe, 
by 5 * —— by the endes double, 
nud lap it on the table, then take the ende 
of the bought a handfull in your hand, and 
wap it hard, then lay the end ſo wzapper 
between two towels, vppon that ende ſo 
wapped. This being doon lap pour head 
bottome to bottome, ſixe oz ſeauen loaues, 
then ſee you ſet your bzeade mannerlie in 
good fozme, and when your Soueraignes 
table is thus araped, couer al other bonds 
with lalt, trenchers and cups:alfofee thine | 
toy bee arayed with baſins andewers, 
and water hot and colde, and ſee ver haus 
napkins, tups, ſpoons, and ſee dur pots 
 foz wine and ale be made clean, and to che 
ſurnabe make the turtle with a cloth un 
der a faire double nap2y,then take the to⸗ 
wels end nert vou, and the beter end of” 
the cloth , on the vfter fide of the ta- 
ble, and hold theſe thzeecnds at orice, © | 
folde them atorice that a pleit paſſenof a 
foote bzoad, then la it euen there if ſhould 
lye. And after meate walh with that,that 
is at the right ends ol the table, yee mitt; 
guide 
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ſhal mul ce 
the right five — 


bene N 
and loske to ech clotij t 


outward anddzawe it ſtraight, then muk 
vet raiſe the vpper part ot᷑ the tomell, an 
lay it without any groning and at euere 
ende of the to weil pee muſt conuay halfe 


a parde that the ſewer may take eſtate re⸗ 
nerentle, and let it be: and when your ſo⸗ 
neraine hath waſhcd, dzaw the ſurnape e⸗ 
uen, then beare the ſurnape tothe midit of 


the boozd and fake it vp befoze pour ſoue⸗ 


raigne, and beare it into the ew2y agame: 
and when your ſoueraigne is ſet, look pour: 
towell bee about pour necke, then make 
your ſonerain curtefte, then vntouer pour 
bzeade and lay it by the ſalt, and lap peur 
napkin, knife, and ſpoons afoze him, than 
kneele on pour knee till the purpain pas 
eight loues and looke pe ſet at the endes of 
the taule fonre loves at a meſſe, and ſee 
that euerie perſon haue a napkin. and a: 
ſpoone, and waits well fothe ſewer. howe: 
many diſhes be caut red, and ſomany cups; 
touer yee, then ſerue peefeozth the Table: 
mannerlie, that tuer man may. qu__ of 
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Feth he Bucler — — yeo- 

man of the het ewry: and heere 
followeth ſewingot fleſh. 

be ſewer mult: ſe me, and from the 

bod coimay all manner of pattages 

" meats and ſauces, and euery day common 


with the Cooke, and understand and wit 


bow many diſhes ſhall be, and ſpeak with 
the panters andofficers ofthe ſpiceris foz 
fruites that fhal bz eafenfaſting. Than go 
ta tte bond of ſewing and ſee ye haue ol⸗ 


ficers ready to canuap, and ſeruants foz to 


beare pour diſhes , Alſo if the marſhall 


ſquires, and ſergeants of armes be there, 
than ſerue foozth tour ſoueraigne without 


blame, 


Seruice, 


4 14 
Firſt ſet ve foozthmulkard and bꝛaton, 


pottage, beefe, mutton, ſcued feſant, ſwan 
capon, pig, veniſon, hake, cuſtard, le 
and lombard,fruter vaunt, bolth a ſ 
two pottages, blaunch manger and gelly. 
Foz ſtandard, veniſon, reſt kid,fawne,anv 
tonie, duſlard ſtoʒke, Crane, peatock with 
his tayle, — bitfure, woodcocke, 


par- 


8 


q 
L 


ey 
CEE f uv 
parfrich-, ploner, ns gr th 


— douccts, pampuffe, white — 


amber gelly, creame ofalmondes,curlew 
bzew,ſnite, quaile, ſparrows, martinef, 


pearch in gelly,pefp perms, quincs bake, * 5 


leach dewgard, fruterfage, blanvzels oz 
pippens withcaraway in confrcts, wafers 
and Jpocrasthey be agreeable, Bow this 
feaſt doon, vapd pee that table, 


Heere endeth the ſewing of fleſh, and here 
ſolloweth caruing of fleſh. - 

T He Caruer muſt knswe the caruing, 
andthe fairehandlingofa knife, and 


how he ſhall fetch all maner offoule, your 


knife muſt be faire and your handes muff 
te cleane, andpaſſe not two fingers anda 
thombe vpon vour knife, In the midſt of 
your hande ſet the haft ſure, unlaſing the 
minſing with two fingers and a thembe, 
taruing ofbzead_, laping and voiding of 


trums with two fingers 4 a thombe, locke 


ve haue Þ cure ſet neuer onfilh, fleſh beat 
ne ſolol, moꝛe than ii.fingers, & a thumb, 
than fake pour lofe in pour left hands and 
holde pour knife ſarely, enbzewe not the 
table cloth, but wipe vpen pour * 

- then 


* 


our trencherlofe inyoorlefte 
— the evge of your Table 
ife fake vp your Trenchers as nie the 
eas ve may. then lay foure trenchers 
Jo paur ſoneraine one by another , and lap 

4 —— — els twain, 

" © thantakealoafe in your left hanve, and 
0 pare the loafe roumde about than cut the v- 
MES uer cruſt to your ſoueraine, ans cut the nrs 
bl ther cruſt and voide the paring and touth 
theloafe no moze after it is ſo ſerued, than 


Fl cleanſeths table that the fewer may ſerus 
= your ſoneraine. 


Pee muſt alſs knowe the fumoſitics of 
5 ſich, ſlech, and ſoules, and all maner of ſau⸗ 
8 £es.accozding to their appetites, the ſe ben 
_ the funoſitines,ſalt,ſoare, reſtie, fat, freid, 
Wil . Gnewes,ſkins,hony, croupes , poung kea- 
1 the rs, heads, pigions bones, and all maner 
li! aflegges of beaſtes and foulcs to the vtter 
ſide, ſoʒ theſe befumolitines, lay thi neuer 
. ſoueraine. 


Seruice. 
; Cake vsur knife in pour hand, and cut 
bꝛawne in the diſh as it lyeth , and lay on 
your ſoueraignes trencher , e ſœ there bee 
muſtard. Ueniſon 


| 


$ 
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| te legs,aud let the tente be an ill, than 


5 . 1 4 
FE LE, g 
* » 2 bs 4 
XIE 7 * 
5 8 
bo. 


| . ——— not the — n toith. 2 
vour band but with your knife, cut it rx 
inta the furmintie, doe in the ſame wis 
. with pealon, and bacon, beefe;henne, and * 


" miatton, par: pare the beef, cut the mutton and 
Lear to your — — beware of — 
tiues, ſalt, ne w, lat, and rawe, In 
rrup, pheſant, — chic⸗ 
kins in the left hand, taks them by the pi⸗ 
nionand with the foze parte of pour knifz 
lift vp your wings. than mince it into the 
ſirrup, beware ofſkin,rawe and ſinewe, 
Gooſe, feele, mallard and ſwan, raiſe the 
legs, than the winges, lay the body inthe 
undi, oz in another platter, the wings in 

the midſt and the legs after,lay the bzawn 
betwneenc the legges, andthe wings in the | 
the platter. Capon ozhenofGreece- , lyft Wi 
toe legs, than the wings,andcaſf on wins 

oz ale, then mince the wing and giue your 
ſoueraigne: Feſand, partrich, plouer oz 
lapwing, raiſe the winges and after the 

legs: wwdcock,bitture, egrit,ſmite,curlew \, / 
and heronſew, vnlace them, bꝛeake cf the 
pinigas,andbzeake the necke, than ra iſe 


the 


- ae 


Ene beste 


and beware of the trumpe in his bzeit, pe⸗ 
rock, ſtoꝛne, buſtard, and chouillard vnlace 


Qnuaile, ſparrow, larke,martinef,yigion, 
ſwallow and thꝛuſh the legs fit ſt, than the 
wings, fawn, kid, and lambe, lap the kid- 

ne to your ſoueraigue , than lift bp the 


Veniſon roſt, cut it in the diſh and lay it to 
your ſaueraigne: a conny lay him on the 
back, cut away the vents between ß hinder 
legs, bzeake the canel bone, than raiſe ths 
ſides, tban lap the cony on the womb, on 


from the chine, than lay the bulke, chyne 
and ſides in the diſh: alſa yee muſk mince 
Foure leſſes to one mozſell of meate , that 
your ſoneraigne may take it in the ſance, 
All bake meats that bet hot, open them a⸗ 
boue the coffin, and and all that be colde o⸗ 
pen them in the midway Cuſtard, cheeks 
them inche ſquare, that your ſoueralgus 
maptate thereof. Doucets pare away the 
lines the bottome, be wars of fumoſitiaes, 
Fruter, vaunt, Fruters they ſay bee good, 
better is Fruter pouch, Apple Fruters bee 
good 


* 10 ngs.5 crane raiſe he winges firf, 


1 © fvem as a trane, and let the feet be an ſtil. 


.-thoulder and gine to your ſoueraigna rib. 


each ſide the chine the two ſides. departed - 


— uu. 


— — 
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bew and curiew, falt, ſuger and water of 


baten all colde thackin | 
19 good ht use of gruell.of bez of 


mutton is good. elle, moʒtrus, creame, al EP) 
monds, blanch, manger, iuſlell and chars 
| let,cabadge and vmbles * YE 


and all other potage beware ol. 
Heere endeth the Caruing of fleſn, and be 


ginneth ſauces of all maner of ſoules, 

Muſtardis good with bzawn , beefe, 
chine of bacon,and mutton,vergis is god 
to boiled chickins,and capon, ſwan, wyth 
chawdzons ribs of biete with garlike muſs 
ſtard, pepper, vergis, ginger, ſaute ol lam 
pig, and fa ue, muſtard and ſuger, to e⸗ 
ſand,parfrich and cony ſauce game lin, ſo 
herenſew, egript, piouer and craine ts 


camet,buffard,ſhouillars & bitture, ſauce 
gamline,wovdcock lapwing,lark, quaile, 
martinet, venifon, and ſnite with white 

ſalt, ſparowes and les, with ſalt and 
finamon,thus with ail meatcs ſauce halt 
baue the operation, 


Heere endeth the ſauces for allcaannerof 
foules and meates. 
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Fall bre ſet bead, trenchers and ſpoones 
a alter the eſti mation of them that ſhall ſit 
thete, and thus per ſhall ſerue peur Seuc⸗ 
raigne, lap trenchers, and if he be of a low⸗ 
er degrer oz eſtate, lap fiue trenchers, and 
if he bee of lower degree foure frenchers, 


cut b2cade fo2 pour ſoueraigne after pee 
Know his conditions whether it ber tut in 
the midſt oꝛ pared,o2 els to be cut in ſmall 
pteces:alſo pe muſt vnderſtand howe the 
meate ſhall bee ſerued br foze your Soue⸗ 
raigne, and namelp on Caffer dap, after 
the gouernance and ſeruice of that coun⸗ 


dap vee ſhall ſerue a calfe ſoddt n and bleſs 

ſed, and ſodden egs with greene ſauce, and 
ſet them befozethe moſt pꝛincipalt cſtate, 
and that Lo2de becauſe of his high cate, 

Gal depart them al about him, then ſerue 

potage as wozts;rots oz bꝛowes, W bee, 
mutton, orale, t capons that be coloured 

wit laffron, and baked meats: and the ſe⸗ 

8 cond 


inner 4 aud ſei ice 


bon enter day and in foozth to penti 
tiouſt after the ſeruing of the table there 


und ok another degree th: trenchers, tha ' 


try whcre pee were boꝛne. Fyꝛſt on that 


A 


" » of ang, n W's 
cond courſe ,Jufſel with mamony,Frofed 


endoured,tpigions with bake meates a 1 


tarts che wets, and flaunes, and other, al⸗ 


ter the diſpoſition ofthe cookes:and at up 5 | 


per time dincrs ſauces ofmutten o2 veale 
in bꝛoth, after the oꝛdinante ofthe ſteward 
and than chickins with bakon, veale, roſt 
pigions oꝛ lamb, e kid roſt, with the heave 
andthe purtenance of Lambe and pigges 
feet, with vineger and par cely theron, and 
a fanſic frped, and other bake meates, es 
ſhal vnderſtand this maner of ſeruice du⸗ 
reth to pentscoſt, ſaue fith daics, ? 

Alſo take herde howe peer ſhall araye- 
theſe things befo2e your ſoueraigne. I paſt 
ves ſhall foe there be grene ſauce of ſozell 
oz ot vines, that i is, holde a (ance foz the 
firſt courſe,and ye ſhall cr to raiſe the 
tapon. 


Heere endeth the Feaſt of Eaſter till 
Pentecoſt. And here beginnech 
Caruing of all maner 
of Foules. 


Sauce that Capon. 


Take vp ac ow. and lift vp the righ 
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©" that capons 02 chickens ber araied after 

vbne ſaute, the chickins ſhal be n 

gereenc ſauce 02 vergis. 
Lift that ſwan. 

Take and dight bim as a gooſe, but let 
him haue a larger bzawne and looke hee 
hane a Chawdzon. 

Aley that Feſant. 
Take afecſandraiſe his legges,and his 
wings as it were a hen, and noſaucs but 
onely falt. 


Wing that partrich. 

Take a Partrich and raiſe his legges 
and his wings as a hen, and ye minte him 
ſance him with Mine, pouder of Ginger 
and ſalt, than ſet him vpon a Chafingviſh 
ofcoales to warme and ſerue if, | 

| Wing that Qualle. n 
Take a Qualle aud raiſe his legges 
and his wings as a hen, and no ſauce but 


Diſplay that crane. 
Take a Crane and vnfold his legges, 
andcutof his wings by the iopntes, = 


96.96, 20 foozth. 


lay him inthe platter as he chould fly, 
ferns your ſoueraigne and know wel 


IEICE and , 
ory <> pat f "I 
ger and ſalt. 24 
Diſmenber that Heron. 
Take a Peron and raiſe his legs and 
his wings as a crane, and ſauce him with 
vineger,multard, ponder of ginger « ſalt, 
Vaioynt that Bitture, * _ 

Tals a Bitture and raiſe his legges, 
and his winges as a Heron, and no ſauce 
but fall, 

Breake that Egript. 

Taks an Egript and raiſe his legges 
and his winges as a Heron, andno ſauce 
but ſalt. 

Vntach that Curlew. 

Take a Curlew, andraiſehislegges 
and his winges as a Penne, and no ſauce 
but calf, 

Vntach that brew. 

Take a Bebe and raiſe his logges, 
and his winges in the ſame manner, and 
no ſauce but onely ſalt, and ſerue your 0. 
ueraigne, 

Vnlace that Conny, 

Cake a Conyand laydim onthe back 
and tutte away the vents, than ravſe the 
B3 winges 


Breake that Sarcell, 


„Taue a Sarceilozatwle,and raiſe his 


wings t his legs, g no ſaute but onely ſalt 
f MMRiuce that Nlouer. 

Take a Ploner and raiſe zis legs his 
s e a hen, g uo ſauce but onely ſalt. 
ASnite. . 

Take a ſniteand raiſe his winges,his 
legs, and his ſhoulders as a plouer,and no 
ſauce but falt. 

Thie that Woodcock. 
Tae a Wedcock and raiſe bis legs and 
his wings as a Ven, this done dight the 
b:zaine. 
Heere beginneth the ſeaſt from . 
vnto Midſomer, 


An the ſecond caurſe fo2 the meats befoze 


ſaid, ve ſhal take fog your ſauces ale, wine, 


vineger, and pauders after the meate, buf 
. ginger andcanel, from pentecoſt to the 
feaſt of . John Baptiſt. 

{Lhe firſt courſe ſhalbe beefeandmutfon 
ſodden with capons, oz roſted, and ifcapons 


du deer together ſaace,vineger and pow 
op per of ginger. * | 


be ſodden,aray him in the maner atozeſaid 


[+ | 
an ; 
1 


- capon bythe legges, andcaft on the ſauce- 
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and when he is roſted, thoumnlt ca on 
ſalt, with wine oz with ale, than take the 


and bꝛeake him out, and lay him in a di 
as he ſhould flee: ũrſt ye ſhall cut the right 
legge, and the right ſhoulder, and vetwen 
the faure members; lay the bzawne ofthe 
capon,With the croupe in the end between 
the logs, as tt were poſſibls ſoꝛ to be icined 
together, and other bake meats after. and 
in the ſecond courſe, potage ſhall be iuſſell 
Charlet oz Pertras , with young Gale, 
Ueale, Pazke, Pigions oz chickins roſted, 
with Pampuſfe, fruiters, and other bake 
meates after the ozdinaunce ofthe Cooke. 
Alſo the Gooſe ought to be cut member to 
member, beginning at the right leg, and 


fo foozth vader the right wing, and not vp⸗ 


pon the ioynt aboue, and it aught to bee eae 
ten with griene garlike, oz with ſozrel , oz 
tender vines 92 vergis in ſummer ſeaſon 
after the pleaſure of your ſoneraigne : alſo 
pe ſhal vnderſtand that al maner of foules 
that hath whole fete ſhould be raiſed vn⸗ 


der the wing and not aboue. 


Heere 


. ; Tar | 
* 2 ” K 


bs mer endeththe feiſte from Pentecoſtts 
# : che fate. lehne Baptiſt 
to Mithatlains. 
y Jeuner potags Mots gruell, 
ard farmentie , with "deniſe ans 
FPoztrus and peſties of poke, witij grnt 
ſauce. Noſted capon;ſwan with chawvzon 
In the ſetand courſe, potage after the oz. 
c60kes wich roſted mutton, 
veale,po;ke,chickivs oz envvared pigions 
heronſewes,fruiters oz bake meates, and 
fake ha de ofthe felant, he ſhall be ara pes 
inthe manner ofa capor,but it Hall bee 
Done dzie any moilkare, ans hee 
Hall be eaten with ſalt, and poude r of gints 
ger: and the Perenſewſhall be arated in 
the ſame manner without any moiſture, 
and hee lheuld be eaten with lait and pou⸗ 
der: alſo pe hall vnderſtand that all mas 
ner of foules hauing opeticlawes as a ca⸗ 
por ſhall ves tired and araped at a capon 
and ſuch other. 
From the feaſt of S. Michael vnto che 
feaſt of Chriſtmas, 
12 the firft courſe, potage, biele, mutton, 
7 peſtles of pozke » 83 with Goole, 
| capon 
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of Caruing, =” 


tage,moztrus oz Conies oʒ few , than roſt 
flech, mutton pozi,veale,pullsts,chickins 
pigions, teles Megions, Palards, Pars 
trich, vModcock, plouer, bitture, curlewe, 
Peronſe w, Heſon roſt, great birdes ſnite, 
felofares,thauthes,fruiters, che wits, bieſt 
with ſauce, geloper roſt, with ſaatopogil!, 
and other baked meates as is aſoeſapde: 
and if pee carue afoze your Led 03 pour 
Lady any ſodden fleſhe , carue awapthe 
ſuinne aboue,than carus reaſonably ofthe 
fleſh fo2 pour l oꝛd and Lady, and ſpecially 
fo; Ladies, fo they will ſoone bee angry, 
fo2 they thoughts be ſoons changed, and 


ſome Lozves will be ſoone pleaſed, and 
ſome not, as they be of complexion . The 


Gooſe and Swan may bee cut as ver dos 
other foules that haue Whole fects , 02 
= as your Lo3d o your Lady wyllhaue 


Alſo a Swan with chadzon, Capon oz 
Feſand, ought to be arayed, as it is afoꝛe⸗ 
ſayde, but the ſkinne muſt bee had away 


and When ther bene carued befoze 
your 


tayon, malard, e wan oz Feſant , as it is 
befaze ſaid, with tarts oʒ bake meats, 3 
thines ofpozke, Jnthe ſecond courſe, pas. 


had . 
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Fbebocke 
car ene — fo generally the 


Ligofallmaner whole footedfoules that 


their lining on the water their ſkins 


25 2 ve wholfome and cleane, foz by cleanes of 
mater, andfiſhis their lining, and if ther 


tat an ſtinking thing, it is made ſo clean 
with the water that all the coꝛruption is 
cleans gon away from it. 

And the ſkinne of a capon, henne, oz 
chickin be not ſo cleane, fozthey cate foule 
thinges in the ſtreete, and therefoze the 
ſkins ve not ſa wholſome foꝛ it is not their 
kinde to enter into the Riuer, to make 
they; meate vayde of the filth. Pallarde, 
Gooſe oz Swan, they cate byon the lande 
foule meate, but anone after their kinds 


:fhey go fothe riner, and there they clenſe 
them oftheir foule ſtinke. A feſand as it is 
adelaide, but the ſain is not wholeſome, 
than take the heades of all flelde birdes, 
and wood birds, as fefand, Pecocke. Par - 


trichwodcock, curle w, ſoꝛ they eat in they2 
degree, foule thinges, as woꝛmes, toades 
and ot her ſuch, 


>» Thus endeth the feaſts and caruing of 


fleſh, 
And 
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| of Caruing. * 
And heere beginneth the 
ſewing of fiſh. 


The firſt courſe. | 

Co goe to ſhewing of fiche, multalabe, 
mene bs in ſew of pozpas oz of ſalmon, 
baken hering with ſuger, greene fiſh,pike 
Lamp2y,ſalens, pur pos roſted, bake gur⸗ 
nard, and lampꝛy bake, 

The ſecond courſe. 

Gelly whits and red, dates in confects, 
congre, ſalmon, dozep, bꝛit, turbut, halibut 
foʒ ſtandard, baſs trout, mullet, cheuin, 
le, eles and lampzey rolf.tenchi in gelly, 

The third courſe. 

Fereſh Sturgion, bꝛeme, pearch in gel⸗ 
ly, a ioule of ſalmon, Sturgion,. Melks, 
apples, and peares roſted with ſuger can⸗ 
dx. Figs ot malike and raiſons, dates capt 
with minced ginger, wafers and Jpocras 
they be agreeable, this feaſt is boon,voyds 
ye the table. 


Heereendeth the ſewing of Fiſh,and heere 


followeth caruing of glh. 


Che caruer of iich, mull ſee to pealſõ and 


| n the fayle and the liuer, pe muff 


looke 


3 


ie, and doe alter the fozm of Ucnſon, 
baken Yering,and lay it whole vpon yaur 

F of buera{anes trencher, white hering in a 
jp" ent bythe back, pick out tho bones 
and the rowe; and ſee there be muſtarde. 
Pk falt ach, greene lich, ſalt wal mon, and 
tunger, pare away the ſuin, ſalt fith,ffocks 
iich, Marling, Packrell, and Bake with 
butter, take away the bones and the 


ies our pike ſauce enongh, a ſalte 
— fc — gobon is in vii. o2 eight peeces, 
t to pour ſaueraigne : a plate put 
— crofſe him with your 
knife, calf on ſalt, wine oz ale. Gurnard 
rochct. bꝛeame, cheuin, baſe me let, roch, 
pearch, ſoll, macrell, whiting, haddocke, 
und todling, raiſe them by the backe, and 
pick aut the bones and clente the refet in 
that bellp, Carpe, haeame, fol and troute, 
back and belly together, @almon,conger, 
Kurgion,tarbat, thir bol, thaꝛnbach, bound 
lich, and halibut, cut them in the diſhes the 
poʒpos abaut, tenche in his ſaucs cut two 
cls t lampzates roſt, pull of the ſkin, ppke 
out the bones, put thereta Uineger and 
powder: 


wake — ſalt purpoſe 0) ſele tu, 


ſuinnes: apike lay the wombe vpon his | 
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powder a Crab bzeake him aſunder in a 
diſhe. and make that ſhell cleane andin 
the ſtuffe againe, temper it with vine ger 


and peuder them coucr it with bꝛead, and 


ſend into the kitchin to heate, then ſet it to 
your ſoueraigne and lay them in a diſh : a 
creuts dight him thus, depart him aſunder 
and il it the belly and tak out the ſiſh, par e 
away the red ſkin, and mince it thin, put 
vineger iu the diſh and ſette it on the table 
without eating: a teule of ſlurgion, cut it 
in thinne moꝛſe ls, and laꝝ it round about 


the dich. | 

Freſh lampꝛey bake open the paſtie, 
than take whits bzeade, and cutte if thin, 
and lap it in a diſh.and with a ſpoone fake 
out galentine and lay it vppon the bzeade, 
with red wine, and poudor of ſinamon, thã 


tut gobon of the lamp2zey, e mince the go- _ 


bon thin,e lay it inthe galentine, than ſet 
it vpon the fire to heate, freſh hering with 
ſalt and wine, ſhzimps well picked, floun⸗ 
ders, gogines mene s t muſcles, elts, Et 
lampzi. s ſpoꝛts is good in ſe w. Muſcnlade 
in woztes, oifters in ſew, oiſters in graup. 


mene bos in poꝛpas, ſalmond in ſ&le. geilie 


White and redcream ofalmonds, dates in 
conkeds 


* 
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confecs,]Peares and quinces in ürroppe, 
with parcely roots, moꝛtrus of ann 
5 raiſe manding. 

Heere endeth the caruing of fiſh, 
And here beginneth ſauces 
; for all fiſh, 

Muſtard is good foz ſalt hering, ſalt fiſh 
ſalt conger, ſalmon, ſparling,ſalt ele, and 
ling, vine ger is good with (att Purpos, 
turrenti ne, ſalt ſturgion ſalt thʒilpole, and 
ſalt whale, lampꝛep with gallantine, ver- 
gis to roche, dace, bꝛeme, molet, ace, floũ⸗ 
ders, ſalt crab and chruin, with pouder ol 
ſtnamon to thoꝛne back, hering, houndfiſh, 
haddack, Whiting and cod, vineger, pouder 
offinamon and ginger, green ſauce is god 
with grene ſiſh and halibut , cottell any 
freſh turbut, put not your greens ſauce as 


wiy,fo2 it is good with muſtard. 
Heere endeth all maner of ſauces for fiſh ac- 


cording totheir appetite. 


The chamberlaine 

The Chamberlaine muſt be diligent x 
cleanly in his officc, with his head kem⸗ 
bed, and ſoto his ſoueraigne, that he be not 
xetehies, and ſee that x8 haue à clean ſhirt 
beech, 
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| of Caruing | 

1 bzech,pefficote and doublet than tuch bis 

| | yoſer within and without, eſee his thone- - 
and his flippers bee cleane, and at moꝛne 


when your ſoueraine will ariſe, warme 


his ſhirt by the fire,andſce yce haue a late 
thect made in this mancr. Fil ſt ſet a chair 
by the fire with a cuſhion. another vnder 
his feet, than ſpꝛead a ſhecfoner the chair, 
and ſee there bee readie a kerchiefe and a 
tombe, than warme his petticote his dub⸗ 
let and his ſtomacher, and than put on hys 
dublet and his ſlomacher, and than put on 
his hoſen and ſhone oz flippers, than ſtrike 
vp his hoſen mannerlie, and tis them vp, 
than lace his roublet hole by hole, and lay 

a cloth vpon his necke and head, than lok 
pe haue a baſin and an ewer with warme 
water, f a towell to waſh his hands than 
knele vpon pour knee, ę aſk pour ſouerain 
what robe he wil weare, 4 bꝛing him ſuch 
as hee tommandeth and put it vpon him, 
and taks pour leaue maneripe, and goe to 
the Church 62 Chappel to pour ſoueraines 
Cloſct, and Carpets. and Cuſhions, and 
lay downe his booke of pꝛapers, than 
dza we the Curtaines , andfake pour 
leaue goadly, and goe to your ſoucraigns 
chamber 


— * 


CER? all the me bed; 
and heate the feather bed, andthe bo 
Ker, but looke ree waſhe no feathers,then 
the blankets , andſ& the ſheetes bee fairg 


+." _andſweete, 02 clslooke pee haue cleeng 


ſhets.than lay the head ſheets and the pil⸗ 


los, than take vp the towell andthe ba-} 


ſin;+ lay carpets about the bed oz in win⸗ 
dewes and cupboꝛdes layd with auiſhing; 


alſo looke there bee a good fire burning} 
hzight, and ſ& if the houſe of caſcment beg 


ſweete andcleane,and the pꝛiuy booꝛd cos 
uered with greene cloth and a Quiſhin, 
then fe there bee blanket, donne 62 cotton 
fo: your ſoueraigne, and lcoke pee haue a 
Baſin oz a cwer with water, anda towel 
fo2 your ſoueraine, than take off his gown, 
and bzing bim a mante ll to keep him frem 


tolde, than bzing him to the fire,and take 
off his ſhone and his hoſen, the take a faire 
kerchifefreines.,and kembe his head, and 


put on his kercheife and his bonet, than 
ſyʒed downe his bed, lap ths head het and 
the pillowecs,and whey pour ſoueraigne is 
to bed,Þ:aw the curfatacs then ſi there be 
mozter 02 ware,o2 perchours readp, than 


dug out dog oz cat, and looke there be bo- 


fins 


— 


— 


enen 
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edi] ſins and bꝛinall ſet ncere our ſoueraigue⸗ 
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ol] chan take your leane mannerly,that your 
en! coueraine may take his reſt merrily, 


re 
ne 
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Heere endeth ofthe Chamberlaine. 


- Heerefollowethofthe Marſhall 
and the yſher. | 
he Marſhal and the Uſher muſt know 
| the eſtates ofthe land, and the high e⸗ 


nate of a Ring, with the blood roxall. 
The eſtate ot a Bing. 


The eſtate ofa Kings ſonne, a pʒince. 
The eſtate ofa Duke. 

Lhe eſtate of a Marques. 
Che eſtate ot an Earle. 
Che eſtate of a Biſhop, 
The eſtate of a Vicount, 


Che eſtate of a Baron. 


The eſtate ofthe the chiefke Judges and 
| the Paioz of London. 
The eſtate ofa Knight bacheler, 


. Theeffate ofa knight, Deane, Archdea- 


con, 
Che eſtate of the matter ofthe Nols. 
The effateofather guſtices, and Barons 
de 8 {o2 of Calli 

De eſtate ofthe Paioꝛ o ice. 
Theeltate ofa * Deaine, 


— 
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| The eſtate ofa maiſter of the thancery, 4 
g ©. other wozſhipfull pzeachers and clarkes 


* 
* 
* 


Tbe booe 
-The eſtate ofa Doctoz of both the Laws: 
The eſtate ofhim that hath bin @aioz of 
London, and ſergeantofthe Law, 


— 


that be graduable, and al other oꝛders of 
chal perſons and pꝛieſts, woꝛſhipful mar» 
chants,and gentlemen,all thelemay fit 4 
the ſquires table. 

A Duke map not k&p the hal, but each 
eſtate by them ſelfe in chamber oz in pa⸗ 


_ uilion , that neither ſee other, marques, 
Erles, Biſhops and dicounts, al theſe may 


ſo the 


ſit at a meſſo: a baron and the Maio of 
London, and the chefe Judges, and the 
ſpeaker ofthe Parliment, all theſe may 
fit two oz th:ee ata meſſe: and all other 
ſcates may ſit thz& oꝛ foure at a meſſe: al⸗ 
Marchall muſt vnderſtand e knows 
the bloode ropall, foz ſome Loꝛde is of the 


blood ropall, and of ſmall tynelyhood: and 


ſome knight is wedded vnto a Lady ot rei⸗ 


ll blood, ſhe ſhall keep the eſtate of her 


AL oꝛds blood, and therefoze the royalt bla 
chall haue the reuerente as 3 haue ſhowev 


von befoze ; alſs a Marſhall muſte take | 


heede ol the birth, and next of the line of 


the blood at: heemaſtlakehove | 


n 


— 


N of the Kings officersof the chanceler , figs 


a. _. AQ > Sa. 


_— 


"mos 


groome of the Kingsathis table. 


them as dy as pou can, then grinds them 
ſmall, and put no licour to them but as you 
mult needes,to keep them from ayling, and 
that licour that vou put in, muſte bee roſe⸗ 


7 4. 2 . — 
4 


Af 
* * 


f fCaruing: 


at CHEE, Treaſurer, 4 comps 
roler. 

Alſothe Parſhall muff fake heed dnto 
ſtrangers and put them to woꝛchip and re⸗ 
nerence, ſoꝛ if they haue good cheere it is 
your Soneraines honoz, Alſoa Parſhall 
mult take heede if the Ring ſend your ©0- 
ueraine any meſſage, 4 if he ſendaknight 
receiue him as a Baron, and if he ſende a 
Peoman, receiue him as a ſquire, and if ge 
groome reteiue him as a Paman, 
it is no rebuke to a Knight, toſette a 


Heere endeth the book of Caruing, 


Heere followeth how to make March- 
paine and Ipocras. 
How to make good Marchpaine. 
FIrfttakes a poũd of long ſmall almonds - _ 
and blanch them in cold water, and dzy - 


water, in manner as you ſhall think god, 
but wet your peſtell therin, when ye haue 
beaten them fine , take halfe a pounde { > 

C2 ſuger 3 


a en. 
ſuger and moze, and ſee that it bee beaten 
mall in pouder it mut be fine, then putit 
| to pour almonds, and deat them together, 

., "whenthey ber beafen, fake your wafe 
and cut them compaſſerounde, and of the 
-**bignes pon will haue your Parchpane, 
And then aſſoene as pes can after the tems 
pering ol your ſtuffe, let it bee put in von 
paſt, and ſirike it abꝛoad with a flat ticks 
as tuen as pe can, and pinch the very ſtuſt 
as it were an edge ſet vpon, and then put 
paper vnder it, and ſet it vpon a faire Ho 
und lap a latin vaſtn oner it, the bbttante 
ppward, and then lay burning coales v 
pon the bottome of the balin: to ſee how it 
baketh,ifit happen to bzen too faſt in ſyme 
place folve Papers as bꝛoade as'the 
place is, and lap it vpon that place, and 
thus with atttending ye halt hake it a lit⸗ 
tle moze tdena quarter of an houre, and 
when it is well baked, put on your golds 
and biſkefs,and ſtickin confies,and ſo you 
hall make a good Parchpaine. Oz ener 
that you bake it, vou muſte caſte on it fins 
ſuger and role water, that wil make it lok 

| like Ice. 
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” 6fCaruins, | 
To make marchpane: : 

Cake halle a pomide ofblanched al : 
monds, andof white Sugar a quarter ofa 
pound, of Roſe water half an ounce, anden 
damaſke water as much, beat the almõdds 
with a little of the ſame water, and grind 
them kill they be mall, ſet them on a ewe 
coales of fire, till they war thicke , then 
beat them againe with the ſuger fine:then 
mix the ſweet waters and them together, 
and ſo gather the andfaſhion pour march⸗ 
pane; then fake Mater cakes ofthe bꝛoa⸗ 
def making, cut them ſquare,paſte them 
together with a litle liquoꝛ, and whenyou | 
haue made them as bzoade-as will ſerue 
pour purpoſe, haue ready made a haope of 
à green haſel wand ofthe thicknes of hat 
an inche on the inner ſive ſmooth, anz 
the out ward ſide round and ſnooth 
out any knags: lay this hoope vpan N .- -- 
wafer cakes afoꝛe ſuid, and then fill pour». © © 
\ hoop with the geareabone named,y thirks .” 
nes of the hoope : the ſame dꝛiuen ſmooth | 
aboue, with the back of a ſiluer ſpasne, as 
pet doe a fart, 4cut away all the pai 
the cakes, encn cloſe bythe outſide rk 225 VE 
hoope with a ſharpe knife, that it may bes 4 
round: then hauing white paper _ 
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pon an inſtrument sf iron and bꝛaſſe, mate 
Patbe ſame purpoſe, oʒ into an duen after 


3; - the bzeadis taken aut ſoit be not ſtopped, 
it may not bake but onely bee harde and 


tough dzied: c ve map while it is moil 
Rick tt full of cumfots of ſundzy colours in 


comely oꝛder, vee muſt moiſt it over with 
reſewater and Suger togeather, make it 


trument, the clearer it is like Lantarng 
done, ſo much the moze commended. Jf it 
be thzough dꝛied and kept in a warm and 
die aire, a matchpane will laſt many 
peares. At is a comtoꝛtable meat fez weak 


ſolkes, ſuch as haue loſt the tall ofmeates 
vy much and long ſicknes:the greateſt ſe⸗ 


ret that is in making of this cleare, is 


with a lictle fine flower of rice, roſe water 

um ſuger beaten together, and laid thin o⸗ 
mer the marchpane, ere it go to dzying:this 

will make it ſhine like Ice, and ladies re- 
; rent. 


. Cake a gallon ot᷑ wine, and an sunce of | 


To make Ipocras. 


FX © finamb two ounces of ginger, and a poũd 
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ol ſugar, twentie cloges b2uſed, andtipe- 
ty coꝛns of pepper grofſebeaten,and let al 
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ſnaooth,and ſo ſet it in the ouen oz other in 


thoſs 


| tho 
a bi 
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a thoſe ſoke one ie night,andlet i run . 
| abag. 


To make Tpocras 3 
Take of choſen ũnamon two ounces, of - 1” 
24 fine ginger. one aunce, of graineshalfe an 5 
ounce, bʒuſe them all, and teepe them in 
th:& 02 foure pints ot goed odifferous wine 
with a pound of ſuger, bythe ſpace of foure 
and twenty houres,than put them into an 
Fpocras bag of woollen, and ſo receine 12 
liquoꝛ. The readie ſt and beſt way is, to 
put the ſpices with the half pound of ſuger, 
and the wine into a bottell , oz a ſlone po 
ffoppedcloſe, ꝭ after twenty foure houres 
it will bee readie, than caſt a thin linnen 
cloth, and a peecs ofa boulter cloth in the 
mouth, and let it ſo much runne thzongh 
as pee will occupye atonce, and keepe the 
7 veſſell cloſe, foz it will ſo well keepe 
| both the ſpzite, odour, and vers 

tue of the wine, and 
alſo ſpices, 
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